
starters
Home cured salmon with crème fraîche, caviar and dill oil

Brawn terrine with celeriac remoulade and piccalilli dressing and curly endive

Spiced foie gras and ham hock boudin with Sauternes poached golden sultanas and truffled brioche **£2.50

Ox tongue fritter with horseradish cream, pickled carrots and micro leaf salad

Cured Cornish scallops with pickled vegetables, avocado purée and micro cress salad **£3.00

Potted Aylesbury duck with confit orange pickled shallots and pecan salad

Tian of Cornish crab with brown crab mayo, avocado, bread wafers and shoots

Heritage beetroot with Cerney goats’ cheese, pickle liquor and onion ash (V)

main courses
Roast rump of Cotswold lamb with carrot purée, rösti potato, braised cabbage, roasted turnips and rosemary jus

Fillet of native Shorthorn beef with shallot purée, treacle cured ox cheek, fondant potato and wilted greens **£5.00

Roasted Cornish halibut with braised gem lettuce, confit potatoes and a caviar sauce

Confit Tamworth pork belly with apple purée, black pudding mash, greens and a cider sauce

Seabass with brown crab arancini, tomato sauce and braised fennel

24 hour braised Shorthorn beef feather blade with celeriac purée, Pommes Anna , buttered cabbage 
and bourguignon sauce

Tamworth streaky bacon wrapped Cotswold white chicken with sweetcorn purée, potato rösti and chargrilled leeks

Grilled plaice with sea vegetables, saffron potatoes and brown shrimp butter

desserts
Bitter Chocolate fondant with salted caramel ice cream

Pistachio and raspberry mille-feuille

Decedent chocolate brownie with poached cherries and crème fraîche

Lemon meringue pie with raspberry coulis

Blackcurrant and ginger cheesecake with blackcurrant sorbet

Apple tart Tatin with vanilla ice cream

Crème caramel with white chocolate and cardamom shortbread

Baba au rhum with calvados poached apples, sultanas and crème anglaise

Freshly brewed coffee, tea, fruit infusions & petit fours

(Items with a ** are subject to a per head supplement)

classic menu


